Conditions for N-956-43-2 (continued) . Page2of2

7.

10.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red winec or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. {District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for cach batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 [b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201 ]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-43-2° Aug 2 2010 8 46AM ~ SIONGCOJ
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San Joaquin Valle
u v y R LIVING

AIR POLLUTION CONTROL DISTRICT HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-44-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE

STORAGE TANK 1002 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

i

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every |12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1] '

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 2t. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

)

/ PAVID WARNER, Director of Permit Services

2. Aug R 2010 8 46AM ~ SIONGCOY Jont inspoction NOT Requined

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-44-2 (continued) Page 2 of 2

7.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201}

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. | District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red winc or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basts, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine ferimentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-44.2 : Aug 2 2010 8'46AM — SIONGCOJ



\IR LIVING

u San Joaquin Valley

AIR PGLLUTION CONTROL DISTRICT HEAI.THY

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-45-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1003 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

. No air contaminant shall be released into the atmosphere which causes a public nuisance. | District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

halb S

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694,5.2.1] :

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION (S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERM!IT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved pians, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controt District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

DAVID WARNER, Director of Permit Services

NB56-45-2 Aug 2 2 B8'46AM — SIONGCOJ  Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way e Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-45-2 (continued) ~ Page2of2

7.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2 2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for ecach batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 -

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201)

All records shall be retained on-site for a period of at least ﬁve years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-45-2 : Aug 2 2010 8 46AM - SIONGCOJ



San Joaquin Valle v
u AIR PULLUTIUNqEUNTRULDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-46-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: _

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1004 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate {or red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

a2

The average fermentation temperature of cach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [ District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an-inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Contro! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

4

AVID WARNER, Director of Permit Services

1 Aug\ 2010 8:46AM - SIONGCOS * Jont inspection NOT Requied

Northern Regional Office « 4800 Enterprise Way ¢ Modeslo, CA 95356-8718 « (209) 557-6400 « Fax (209) 5657-6475



Conditions for N-956-46-2 (continued) " Page?2of2

7.

1.

1S.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees IFahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as cither red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201}

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-46-2 T Aug 2 2010 8 46AM - SIONGCOJ



| San Joaquin Valle 872k 4
i" AIR P[ILLUTIUNqC[INTRDLDISTR.ICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-47-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1005 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201 ]

AW N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ] '

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1] ’

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINULE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

%%/&/ID %RN@. Director of Permit Services
-I55-47-2 : Aud 2 2010 8:46AM — SIONGCOY Joint Inspection NOY Required
Northern Regional Office « 4800 Enterprise Way = Modesto, CA 95356-8718 e (209) 557-6400 « Fax (209) §57-6475




Conditions for N-956-47-2 (continued) . Page 2 of 2

7.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201 ]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1] e

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records 6fﬁ|ling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from winc fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201 ]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters’
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site (or a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-95647-2: Aug 2 2010 8:46AM - SIONGCOJ
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u AIR PDLLUTIGN%ONTROLDISTRIC! HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-48-2 ISSUANCE DATE: 08/02/2016
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1006 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

BN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Melhod 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

Wﬁ VE\:NER, Director of Permit Services
N-956-48-2 : AugP 2010 B8:47AM ~ SIONGCOJ . Joint inspection NOT Requaed
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Conditions for N-956-48-2 (continued) Page 2 of 2

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shalil
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
| District Rules 2201 and 4694, 5.2.2]

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

9. When this tank is used (or wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201 ]

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

13. Total annual VOC emisstons from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-43-2: Aug 2 2010 B:47AM —~ SIONGCOJ



San Joaquin Valle C R4
u AIR PIJLLUTI[]Nqu]NTRUL msrmrx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-49-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1007 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

HoOowwooN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over -
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operaté in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the

- approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiey Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

R

AVID WARNER, Director of Permit Services

-2 1 Aug 272010 B47AM - SIONGCOJ @ Joint Inspection NOT Required

Northern Regional Office e 4800 Enterprise Way » Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-49-2 (continued) ' Page 2 of 2

7.

10.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] s '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-49-2 1 Aug 2 2010 B:47AM -~ SIONGCOJ



San Joaquin Valle VL4
z AIR PULLUTION[!:UNTROLDISTRIO¥ HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-50-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION:. 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: :

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1008 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201 ]

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

s N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
- determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

—
1D VWARNER,, Director of Permit Services

(356-50-2 : AugR 2010 8:47AM — SIONGCOJ ~ Joint Inspection NOT Required

Northern Regional Office » 4800 Enterprise Way  Modesto, CA 95356-8718 (209) 557-6400 » Fax (209) 557-6475




Conditions for N-956-50-2 (continued) : Page 2 of 2

7.

1.

14.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] -

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as cither red wine or white wine.
[District Rule 4694, 6.4.1] :

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of fitling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not excecd
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [ District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-50-2 : Aug 2 2010 8:47AM - SIONGCOQJ



San Joaquin Valle
i" AIR POLLUTIUN[!:ONTROLDISTRICyT | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-51-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1009 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. {District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

A —

ﬂAVID ARNER, Director of Pefif Services

-956-51-2 1 Aug 201D B 47AM - SIONGCQJ : Joint Inspection NOT Required

Northern Regional Office » 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-51-2 (continued) " Page 2 of 2

7. Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

9.  When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1] :

1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ]

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

4. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

I5. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of -
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

[7. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

18. All records shall be retained on-site for a period of at least five vears and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-51.2 ; Aug 2 2010 B:47AM - SIONGCOJ



u San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT HEALTHY

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-52-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: »
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1011 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

Ao

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1] '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

R

DAVIDIWARNER, Director of Permit Services

¥ N-956-52-2: Rug 22010 8:47AM — SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-52-2 (continued) Page 2 of 2

7. The temperature of the wine stored in this tank shail be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

10. For each batch of must ferniented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wme or white wine.
[District Rule 4694, 6.4.1]

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

12, When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the
“volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201 ]

I5. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-52.2: Aug 22010 8 47AM - SIOMGCOJ



San Joaquin Valle L k4
u AIR PULLUTIONqCUNTROLDISTRIC¥ HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-53-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE
STORAGE TANK 1012 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

The daily VOC emissions rate for white wine fermentation shall not exceed |.62 1b/1000 gallons. [District Rule 2201 |

> W N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poflution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

1] ——>

é?M/lD ARNER, Director of Permit Services

-956.53-2 4ug 22010 B:47AM ~ SIONGCOJ : Joint inspection NOT Requised

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-53-2 (continued) " Page?2of2

7.

L1

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees I"ahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201] ’

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201}

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [Dastrict Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-53-2 - Aug 2 2010 8'47AM ~ SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-54-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1013 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

How N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

Z%YID RNER, Director of Permit Services
-955754-2 Aug Q2010 8 47AM - SIONGCOJ @ Joint Inspection NOT Required
Northern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-54-2 (continued) Page 2 of 2

7.

10.

12.

13.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achiceve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] -

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be deternined by the lollowing formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201 ]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput *
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and balch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201] '

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694

N-956-54-2 : Aug 2 2010 8'47AM — SIONGCOL
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-55-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1014 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiey Unified Air Pollution Control District. Unless construction has commenced pursuant to Rufe 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director /f APCO

ARNER Director of Permit Services

956 55 2 g 2 2010 8'47AM — SIONGCOJ * Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718  (209) 557-6400 < Fax (209) 557-6475



Conditions for N-956-55-2 (continued) Page 2 of 2

7.

11

13.

14.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For cach batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] ‘

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whntc wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total -
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 |b-VOC/1000 gallons) + (Total Annual’
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-55.2 1 Aug 2 2010 847AM ~ SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-56-2 , ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: ‘
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1015 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE -

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be relcased into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201)

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE -

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

([ >

/éé\QD ARNER, Director of Permit Services
£} ,

2 Ayg 22010 B 4BAM - SIONGCOJ ~ Joint Inspection NOT Requised

Northern Regional Office e 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-56-2 (continued) Page 2 of 2

7.

1.

16.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and ~ ~
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2.2ﬂ01]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.

[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis; the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total '
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-56-2 : Aug 2 2010 8.48AM - SIDNGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-57-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1016 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

A wop

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiey Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all faws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

DAVID WARNER, Director of Permit Services

1-956-57-2 Aud\Z 2010 8'48AM - SIONGCOJ . Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-57-2 (continued) Page 20f2

7.

L.

“The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature

of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrecs Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] )

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weckly basis, the total gallons of wine
contained in the tank and the maximum temperaturc of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wiie fermentation operations shall be determined by the following formula: Total
annual VOC emisstons = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-57-2 " Aug 2 2010 8:48AM - SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-58-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1017 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an-inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controf District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

Z%/}/é

VID WARNER, Director of Permit Services

N-956-58-2 * Aug 201§ 84BAM ~ SIONGCOJ - Joint inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 95356-8718 e (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-58-2 (continued) ' Page 2 of 2

7.

12.

13.

14.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emisstons and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for cach batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-58.2 : Aug 2 2010 8'48AM - SIONGCOJ
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AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-59-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1018 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1}]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiey Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

J——

DAVID INARNER, Director of Permit Services

N-956-55-2 - Akg 2 2010 8'48AM — SIONGCOJ . Joinl Inspection NOT Required

Northern Regional Office e 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 » Fax (209) 557-6475




Conditions for N-956-59-2 (continued) Page 2 of 2

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less w as aCth\’CCI
[District Rules 2201 and 4694, 5.2.2]

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 1]

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white winc.
[District Rule 4694, 6.4.1]

1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

2. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

1-956-59-2 * Aug 2 2010 8 48AM - SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-60-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1019 WITH PRESSURE/NACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

‘CONDITIONS

. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201

oW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure scttings. [District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relicf valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall bz
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR 7O
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, thi
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ID YVARNER, Director of Permit Services

N-956-60-2 : As 2010 8'48AM — SIONGCOJ : Jont Inspection NOT Requsod

Northern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-60-2 (continued) ' Page 2 of 2

7.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201] :

For ecach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956.60-2 : Aug 2 2010 8.48AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-61-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1020 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermeatation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [ District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressurc. A gas-tight condition shall be
determined by measuring the gas lcak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the

_approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelied two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

1 e

ARNER, Director of Permit Services

N 956-61-2: Adg 2 2010 8.48AM - SIONGCOJ Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 » Fax (209) 557-6475



Conditions for N-956-61-2 (continued) Page 2 of 2

7.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201 ]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1] ‘ g

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201] ’

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694

N-356-61-2 : Aug 2 2010 B:4BAM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-62-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1021 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. {District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

halb

The average fermentation temperature of each batch-of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ZQM«D (VARNER, Director of Permit Services
N-95662-2 : Au 10 8.48AM - SIONGCOJ . Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-62-2 (continued) - Page 2 of 2

7.

1.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220]]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the d_ates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch- specnfc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at-this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (T1B), U.S. Departiment of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and madc available for District inspection upon
request. [District Rules 1070, 2201 and 4694]
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San Joaquin Valle ¢ oL s
u AIR P[]LLUTlI]NqCDNTRGLDISTRleT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-63-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1022 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [ District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every |2 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DiIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of alt other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

A

DAVID WA IQER, Director of Permit Services

/Ms&:-z Aug 10 B:48AM -~ SIONGCOJ . Joint Inspection NOT Required

Northern Regional Office o 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-63-2 (continued) ' . Page 2 of 2

7., The temperature of the winc stored in this tank shall be maintaincd at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

8.  The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220!]

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

I 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum teinperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

14. Total annual VOC emissions {rom wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + ('Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

7. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

I8. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]
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San Joaquin Valle 7L g
u ¢ d HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: 'N-956-64-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: . ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1023 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atinosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 |b/1000 gallons. [District Rule 2201]

Ll

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

-

)
ZDWD ARNER, Directérof Permit Services

1956 64-2 - Afg 2 2P10 8:48AM — SIONGCOJ - Joint Inspoction NOT Required

Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-64-2 (continued) Page 2 of 2

7.

10.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220]]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201 ]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1] .

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this factlity, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-95664-2: Aug 22010 8 48AM — SIONGCOJ



San Joaquin Valle %
u AIR PULLUTIDN[ICUNTRULNSTRH:! HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-65-2 ' ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1024 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] '

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION (S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alt laws, ordinances and regulations of alt other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

[
DAVID WARNER, Director of Periit Services

- -2 Augf? 2010 8:48AM — SIONGCOJ : Joaint inspection NOT Requited

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-65-2 (continued) Page 2 of 2

7.

11.

12.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] ;

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-65-2: Aug 2 2010 8:4BAM — SIONGCOJS



San Joaquin Valle
i" T x d HEALTHY AIRLIVING'

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-66-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: AJP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1025 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201}

Aow N

The average fermentation temperature of each batch of must fermented in this tank shall'not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within [0% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694,5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shali be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director f APCO

’{DAVID ARNER, Director of Permit Services

22010 8:49AM —~ SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-956-66-2 (continued) Page 2 of 2

7.

10.

12.

13.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] V

‘The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.

| District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum lemperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not cxceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from \;vinc fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of -
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [ District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-856-66-2 : Aug 2 2010 8:49AM — SIONGCOJ



San Joaquin Valle "
u AIR P[ILLUTIUN[!:[INTRUL msrmcyrl HEALTHY AIR |.|V|NG"

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-67-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX90
TRACY, CA 95378-0090
LOCATION: _ 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1026 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

S

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6.  When this tank is used lor wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPUANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of ali other governmental agencies which may pertain to the above equipment.

" Seyed Sadredin, Executive Director / APCO

NER Director of Pefmﬂs/rvices

N- 95667 2 Aug 2 D 8:49AM ~ SIONGCOJ : Joint tnspection NOT Requwed

Northern Regional Office ¢ 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-67-2 (continued) Page 2 of 2

7.

10.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201}

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operatc number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201] ;

Total annual VOC emissions from wine storage operations may be deterimined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-67-2 - Aug 2 2010 8:49AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-68-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1027 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [ District Rule 4102]

The daily VOC enmissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201 |

AN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1] :

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alt laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

AVID[WARNER, Director of Permit Services

8-2 22010 8 49AM - SIONGCOJ Joint Inspection NOT Requaed

Northern Regional Office e 4800 Enterprise Way s Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-6475



Conditions for N-356-68-2 (continued) Page 2 of 2

7.

11

13.

14.

16.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine,
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identitier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the tollowing formula: Total '
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and balch specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201}

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-88-2 - Aug 2 2010 8:49AM - SIONGCO!
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-69-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1028 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. {District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

SIS

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every |2 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 0% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 and

4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. '

Seyed Sadredin, Executive Director / APCO

/] r-_—
" PAVIDJVARNER, Director of Permit Services

y 5-2 . ARg 22010 8:49AM - SIONGCOJ : Joinl Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way s Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-6475




Conditions for N-956-69-2 (continued) Page 2 of 2

7.

10.

12.

13.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201}

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC cmissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [ District Rules 1070, 2201 and 4694]

N-95669-2 : Aug 2 2010 8:49AM - SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-70-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC.
MAILING ADDRESS: ATTN: AP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: ,
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1029 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

.-D-MN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. {District Rules 2201 and
4694, 5.2.1}] ' '

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and -

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED 8Y THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, s